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Production  of  salad  dressing, 
mayonnaise,  and  related  products 
has  increased  every  year  since  1947, 
from  79  million  gallons  that  year 
to  a  record  151  million  in  1963. 
The  annual  increase  averaged  4  per- 
cent. Per  capita  consumption  during 
this  period  rose  from  4.4  pints  to 
6.4  pints.  Greater  acceptance  of 
these  products  is  due  to  superior 
blends,  additional  uses  in  making 
other  foods  more  appetizing,  the 
convenience  of  using  already-pre- 


pared products,  and  a  wider  con- 
sumer choice  of  brands  and  va- 
rieties. 


Soybean  oil  and  cottonseed  oil 
now  account  for  97  percent  of  oil 
used  in  the  salad  oil  industry.  Since 
World  War  II,  use  has  shifted  pro- 
gressively to  soybean  oil;  this  oil 
accounted  for  three-fourths  of  the 
total  in  1963  compared  with  a  fourth 
in  1947  {See  pa?e37). 
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SALAD  DRESSING  PRODUCTS :   DEMAND  EXPANDS 
STEADILY  IN  POSTWAR  ERA 

George  W.  Kromer 

Since  the  end  of  World  War  II,  both  the  total  and  per  capita  consumption 
of  commercially  produced  salad  dressing,  mayonnaise,  and  related  products 
(French  dressing,  sandwich  spread,  and  other  semisolid  and  liquid  types  of 
dressings)  have  been  increasing  steadily.   In  19^-7,  the  total  production  of 
these  foods  was  79  million  gallons  and  consumption  was  approximately  k.k   pints 
per  person.  By  1963,  total  production  had  increased  to  151  million  gallons  and 
per  capita  consumption  to  6.k   pints  (table  26).  Production  in  1963,  by  vari- 
eties and  percentages,  was  divided  as  follows:  Salad  dressing,  39-Q  percent; 
mayonnaise,  kl.k   percent;  French  dressing,  6.6   percent;  sandwich  spread,  h.k 
percent;  and  other  semisolid  and  liquid  types  of  dressings,  J. 8  percent.  Total 
value  of  the  industry's  shipments  rose  from  $202  million  in  19^-7  to  $255  mil- 
lion in  I963 •  Manufacturers'  average  value  per  gallon  for  all  products  combined 
declined  from  $2.55  per  gallon  to  $1.69. 

The  U.  S.  Department  of  Commerce  has  conducted  annual  surveys  of  the 
salad  dressing  products  industry  for  3©  years  beginning  in  1928.  These  reports, 
entitled  "Salad  Dressing,  Mayonnaise,  and  Related  Products'1,  are  the  primary 
sources  of  data  analyzed  in  this  paper.   The  surveys  include  all  known  manu- 
facturers of  these  products.  They  are  sponsored  and  financed  by  several  leading 
manufacturers,  the  Salad  Dressing  Manufacturers  Association,  and  the  Glass 
Container  Manufacturers  Institute,  Inc.  The  reports  trace  growth  and  changes 
in  the  industry  by  analyzing  production  and  distribution  of  coroner cially  pre- 
pared salad  dressing  products  according  to  type,  size  of  container,  average 
value,  monthly  distribution  of  sales,  and  vegetable  oil  used  by  industry. 

The  salad  dressing  products  industry  is  an  expanding  market  outlet  for 
domestically  produced  fats  and  oils,  and  the  use  of  vegetable  oils  increased 
2-fold  during  19^-7-63  (See  cover  chart).  The  Food  and  Drug  Administration 
requires  a  minimum  oil  content  of  65  percent  by  weight  for  mayonnaise,  30  per- 
cent for  salad  dressing,  and  35  percent  for  French  dressing.  zJ 

Commercial  producers  of  mayonnaise  and  salad  dressing  constitute  an 
important  outlet  for  egg  products  also.  Trade  sources  indicate  that  mayonnaise 
contains  an  average  of  7  percent  egg  yolk:,  while  salad  dressing  normally  con- 
tains about  k   percent. 

Mayonnaise  Output  Registers  Sharpe st  Gain 

Mayonnaise,  salad  dressing,  French  dressing,  and  sandwich  spread,  in 
that  order,  are  the  volume  leaders  and  have  accounted  for  more  than  90  percent 
of  total  production  in  recent  years.  Mayonnaise  output  has  shown  the  sharpest 

l/  U.  S.  Department  of  Health,  Education,  and  Welfare.  Dressings  for  Foods — 
Mayonnaise,  French  Dressing,  Salad  Dressing.  Definitions  and  Standards  under 
the  Federal  Food,  Drug,  and  Cosmetic  Act.  F.D.C.  Regs.,  Part  25.  Reprinted 
July  1962. 
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gain  in  the  postwar  era,  rising  from  31  million  gallons  in  1947  (39  percent  of 
the  total  output  of  79  million  gallons)  to  63  million  in  1963  (4l  percent  of  151 
million  gallons),  an  increase  of  103  percent  (table  2o).   While  salad  dressing 
production  increased  from  38  million  gallons  to  60  million  during  this  same 
period,  its  relative  importance  slipped  from  48  percent  of  the  total  reported 
pack  to  40  percent.  Output  of  French  dressing  expanded  from  3«^  million  gallons 
(4  percent  of  the  total)  to  9«9  million  in  1963  (7  percent  of  the  total).  Pro- 
duction of  'other"  types  of  dressings  has  risen  steadily  from  less  than  a  million 
gallons  in  1947  to  11. 7  million  in  19^3  •  This  increase  reflects  the  growing 
demand  for  oil  and  vinegar  dressings,  cheese,  low-calorie,  dietic,  and  other 
pourable -type  dressings. 

Trend  Toward  Larger  Manufacturers 

The  number  of  brands  of  salad  dressing  products  marketed  has  increased 
every  year  from  1,144  in  1953  (first  year  data  were  available)  to  3>396  in  19°3« 
The  number  of  firms  reporting  in  the  survey  totaled  132  in  1963;  virtually  the 
same  as  the  136  in  1947.  However,  there  has  been  a  trend  toward  larger  estab- 
lishments, based  on  sales  data,  as  shown  in  table  27* 

Table  27. --Salad  dressing,  mayonnaise,  and  related  products:  Number  of 
firms  reporting,  by  sales-size  class  of  establishment,  selected 

years,  1947-63 


-size  class 

1/ 

Number 

of  Firms 

»  Rep< 

Drting 

Sales- 

19^7 

1    1957 

. 

19o2 

1963 

No . 

Pet. 

No. 

Pet. 

No . 

Pet. 

No . 

Pet. 

32,000,000 

and  over 

11 

8 

1 

16 

12 

.4 

19 

14 

.1 

18 

13 

.6 

$1,000,000 

to  $2,000, 

000 

11 

0 
0 

,1 

14 

10 

•  9 

15 

11 

.1 

14 

10 

.6 

3500,000  to  31,000,000 

13 

9 

.5 

19 

14 

.7 

21 

15 

.5 

21 

15 

•  9 

$100,000  to  $500,000 

44 

32 

,4 

38 

29 

.5 

41 

30 

.4 

42 

31 

.8 

350,000  to 

3100,000 

20 

14 

-7 

18 

13 

•  9 

12 

0 

.9 

8 

6 

.1 

Less  than  I 

^50,000 

39 

27 

.2 

24 

18 

.6 

27 

20 

.0 

29 

22 

.0 

Total 

136 

100 

,0 

129 

100 

.0 

135 

100 

.0 

132 

100 

.0 

1/  Based  on  sales  in  respective  year 

The  number  of  firms  in  the  $500,000  sales  class  and  over  increased  from 
26  percent  of  total  in  1947  to  40  percent  in  1963.   Conversely,  the  $500,000  and 
under  group  declined  from  7^  percent  of  the  1947  total  to  60  percent  last  year. 

Soybean  Oil  Now  Accounts  for  Tnree -Fourths  of 
Vegetable  Oils  Consumed  in  Salad  Dressing  Products 


Vegetable  oils  used  by  the  industry  has  expanded  with  increased  output  of 
salad  dressing  products,  rising  from  3^2  million  pounds  in  1947  to  a  record  706 
million  in  1963.  During  this  period,  a  progressive  shift  to  soybean  oil  was  noted 
its  utilization  increased  from  88  million  pounds  in  1947  (26  percent  of  the  total 
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oil  consumed)  to  527  million  pounds  in  1963  (75  percent  of  the  total).   Cotton- 
seed oil  was  the  leading  oil  used  in  I9V7,  totaling  1^5  million  pounds  or  k2   per- 
cent of  the  total.   In  1950,  however,  soybean  oil  displaced  cottonseed  oil  as 
the  leading  oil.   In  1963,    about  157  million  pounds  of  cottonseed  oil  were  con- 
sumed in  manufacture  or  22  percent  of  all  oils  utilized.   Corn  oil  was  a  pre- 
ferred ingredient  in  salad  dressing  products  from  the  late  19^0' s  through  the 
mid-1950' s  but  its  popularity  then  declined  and  only  small  quantities  have  been 
utilized  in  recent  years .   Saf flower  oil  usage  has  increased  some  recently  but 
the  volume  is  still  relatively  small.   Salad  dressing  manufacturers  usually  blend 
vegetable  oils  rather  than  use  one  oil  exclusively 

The  use  of  vegetable  oil  per  gallon  of  salad  dressing  and  mayonnaise 
produced,  after  declining  from  4.3  pounds  per  gallon  in  I9U7  to  3-9  pounds  in 
1954,  has  increased  gradually  to  4.7  pounds  in  19°3  (table  2o). 

Seasonal  Sales  Pattern  Unchanged  in  Postwar  Years 

Sales  of  salad  dressing  products  during  the  6  spring  and  summer  months 
(March-August)  during  19^7-19^3  averaged  around  56  percent  of  total  yearly  sales 
while  the  fall  and  winter  months  (September-February)  averaged  44  percent.   Peak 
sales  were  highest  in  the  months  of  May,  June,  and  July.   Before  World  War  II, 
when  per  capita  consumption  was  lower,  approximately  60  percent  of  the  annual 
gallonage  sales  occurred  during  the  spring  and  summer  months.   As  may  be  seen  in 
table  28,  the  seasonal  sales  pattern  has  remained  virtually  unchanged  in  the 
postwar  era. 

Table  28. — Average  seasonal  sales  of  salad  dressing  products, 
selected  periods,  1935-63 


Season 


1935-39;  i94o-44;  1945-^9;  1950-54;  1955-59;  1960-63 


Spring  and  Summer: 
(March-August ) 

Fall  and  Winter: 
(Jan.,  Feb.,  and  Sept.- 
Dec  .  ) 


bl 


39 


Percent  of  Total  Sales 
57      55      56      57 


43 


45 


44 


43 


56 


44 


Pack  of  Salad  Dressing  Products  Shifts  Toward  Quart  Containers 

During  the  postwar  period  the  industry  has  increased  the  volume  packed  in 
quart  and  gallon  containers  while  reducing  the  gallonage  packed  in  pint  and  half- 
pint  containers.   The  quantity  packed  in  containers  of  1 -quart  or  larger  com- 
prised 22  percent  of  the  total  pack  (76  million  gallons)  in  1947  whereas  the  pint 
and  less  volume  accounted  for  76  percent.   In  1963}  however,  manufacturers  packed 
more  than  60  percent  of  their  production  (151  million  gallons)  in  containers  of 
I-quart  size  or  larger.   The  gallonage  packed  in  pint  or  less  containers  was  only 
about  33  percent.   As  shown  in  table  29,  the  total  pack  rose  from  76  million 
gallons  in  1947  to  151  million  in  1963?  an  increase  of  75  million  gallons  or 
98  percent.   The  proportion  of  the  pack  in  pint  and  half -pint  containers  dropped 
44  percentage  points  while  the  quart  and  gallon  containers  increased  37  percent- 
age points . 
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In  terms  of  the  number  of  containers  used  in  packing  salad  dressing  pro- 
ducts, the  half -pint  size  continues  to  be  the  most  widely  used.   In  I9U7  when 
608  million  containers  were  utilized,  the  half -pint  and  pint  size  each  accounted 
for  ho   percent  of  the  total  packed  and  the  quart  size  only  5  percent.   In  1963 
when  860  million  containers  were  used,  the  half -pint  size  comprised  37  percent, 
the  pint  size  2o  percent,  and  the  quart  size  29  percent.   As  shown  in  table  30, 
the  total  number  of  containers  utilized  by  the  industry  rose  from  668  million 
units  in  19^+7  to  806  million  in  1963?  an  increase  of  198  million  units  or  30  per- 
cent.  Obviously,  the  percentage  increase  in  the  number  of  containers  utilized 
during  19^-7-63  was  considerably  less  than  the  increase  in  production  of  salad 
dressing  products  because  of  the  trend  toward  the  use  of  larger  containers. 

Outlook 

The  outlook  for  the  industry  is  a  continuation  of  the  uptrend  in  demand 
for  salad  dressing,  mayonnaise,  and  related  products  at  a  rate  slightly  greater 
than  the  growth  in  population.   The  average  annual  rate  of  increase  in  production 
during  19^+7-63  was  h   percent  whereas  the  annual  population  increase  averages  less 
than  2  percent.   These  rates  probably  will  continue  over  the  next  several  years. 

Another  factor  boosting  demand  is  steadily  increasing  consumer  acceptance 
and  need  for  commercial  salad  dressing  products.   This  reflects  the  high  degree 
of  sanitation  and  quality  of  the  products.   Superior  blends,  additional  uses  in 
making  other  foods  more  appetizing,  reduction  in  time  of  kitchen  duties,  and  a 
wider  choice  of  brands  and  varieties,  are  all  factors  contributing  to  increased 
demand.   Emphasis  on  the  nutritional  value  of  salads  also  increases  the  demand 
for  salad  dressing  products.  Furthermore,  salad  dressing  manufacturers  have 
conducted  a  vigorous  merchandising  and  promotional  campaign  since  the  war. 

The  prospects  for  a  continuation  of  plentiful  supplies  of  raw  materials 
at  relatively  low  price  levels  also  favor  increased  production  and  consumption 
of  salad  dressing  products.   During  the  first  half  of  196^,  wholesale  prices  of 
the  major  vegetable  oils  (soybean,  cottonseed,  and  corn  oils)  used  in  manufactur- 
ing these  products  were  at  their  lowest  levels  in  the  postwar  era  (table  31)- 
Adequate  supplies  also  mean  increased  competition  within  the  industry  as  con- 
sumers emphasize  price  and  quality  factors.   Thus,  it  appears  the  salad  dressing 
products  industry  is  on  the  threshhold  of  making  further  significant  gains,  with 
output  probably  reaching  the  175  million-gallon  mark  within  the  next  5  years. 

-*  •*  *  -*  -x-  -* 


The  Fats  and  Oils  Situation  is  published  in 
January,  March,  May,  August,  and  November. 

The  last  issue  for  I96U  is  scheduled  for  re- 
lease  November  18  (Outlook  Number  ) . 


The  *f2nd  Annual  National  Agricultural  Outlook  Con- 
ference is  to  be  held  November  16-19,  196^,  in  the 
USDA  at  Washington,  D.  C.   The  Fats,  Oils,  and  Pea- 
nut session  is  scheduled  for  the  afternoon  of  Wed- 
nesday, November  18. 


